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is confirmed if the residue is turned yellow and then brownish-red by a
few drops of concentrated sulphuric acid.1
 (c)	From 5 to 6 grams of the flour are made into a paste with 10%
hydrochloric acid and the paste spread out on glass, heated until the acid
evaporates, and examined for coloured spots.    In presence of melampyrum
greenish points or spots appear, while darnel or Lathyrus aphaca gives a
red coloration.    If darnel alone is present the coloration is shown imme-
diately and in the cold and is red, tending to orange ; with Lathyrus aphaca
the colour appears best in the hot and is wine-red.    To distinguish between
these two the red fragments are examined.2
 (d)	From 10 to 15 grams of the flour are treated with 20-30 c.c. of ether
and 10 drops of dilute sulphuric acid (1:5) and shaken from time to time
during 5-6 hours;   the mass is then filtered and washed with 20-30 c.c.
of ether and the ethereal liquid treated with 10-15 drops of cold, saturated
sodium bicarbonate solution.    A violet coloration indicates ergot (Hofmann
and Hilger's reaction).
 (e)	The flour is treated with water rendered alkaline ;  violet spots will
appear if ergot is present.
(/) In presence of" ergot, a disagreeable odour of trimethylamine is
emitted when the flour is heated with 10% potassium hydroxide solution.
The last reaction is also given by flour altered by decomposition,
11. Wood-meal .—To inferior flours and especially to low semolinas
for fodder, bran, and the like, additions are sometimes made of wood-meal,
arachis husk, ivory-nut meal, etc.
To detect wood-meal the flour is spread out on a flat-bottomed porcelain
dish, compressed and then gently heated with 0-1% alcoholic phloroglucinol
solution acidified with 50% sulphuric acid and examined for carmine-red
spots. Any woody particles are coloured immediately, whilst the critical
residues of the wheat become coloured only after some time.
Ivory-nut meal [Plate V (at end of chapter), Fig. 38] is detected by the
following microscopical test: The flour is treated with 3% soda solution
and left for half an hour, after which the liquid is decanted off and the
residue washed with water and examined under the microscope. The
ivory-nut meal is readily recognised by its characteristic structure, since
the ceUs of the endosperm of this seed exhibit an enormous thickening
of the walls, so that the aperture of the ceU is distinctly reduced. These
tMckenings are interrupted here and there by channels connecting the cells.8
Another test for the detection of ivory-nut meal is as follows4: 5
grams of the flour are shaken in a separating funnel with chloroform and
left at rest for 6 hours. Any ivory-nut meal present is then deposited on
the bottom of the funnel and is examined microscopically, any extraneous
mineral matter being removed by the treatment given above.
12* Extraneous Mineral Matter.—Flour may contain sand or earth
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